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The clarifying agents must intervene in order to divide and disperse the diluted 
substances deposited on the surface and in the diaphragm (LANDI, 1981).  During the micro 
filtration of the wine, these are mainly the microorganisms, the colloidal substances 
(polysaccharides, coloring substance) and mineral compounds (tartrate salts). Two types of 
detergents prove to be efficient: -alkaline detergents, against the action of organic impurities; 
acid detergents, for the dissolution of mineral deposits.  
Also, it is recommended the use of chlorine compounds (LANDI, 1981; WELINGS, 
1980), due to their oxidant properties. Besides the disinfection, they promote the impurities 
attack of the acid or/and basic detergents, after the modification of the chemical structure of 
the numerous compounds, especially tannins (WELINGS, 1980). Having as a starting point 
the works of LANDI (1981) and BENNASAR (1984), regarding the regeneration of ultra 
filtration diaphragms in the vegetal juice, we have tested different agents and different 
clarifying sequences.  
The correct regeneration of the filtration media is a factor often neglected by the user, 
however, it is absolutely indispensable for the good functioning of the whole installation of 
tangential filtration. In the industrial stage, it permits the reiteration of the performances and 
the maintenance of good work hygiene. In the laboratory, it conditions the reliability of the 
results and authorizes their comparison.  
The regeneration efficacy is controlled through the determination of the permeability 
debit (after 2 hours of filtration) on the same red wine in the following conditions:  diaphragm 
with a porosity of 0.20 µm , tangential speed  4.7 m/s, diaphragm pressure 3 bars, wine 
temperature: 200C; after the wine tangential micro filtration, that lasted 2 hours, the procedure 
of emptying the machine is followed by a 10-minute-rinsing with water at 600C;  between 
each detergent used, there is done an abundant rinsing with clean water, until the permeate is 
neutralized; during the last rinsing, at 10 minutes after the filtration, it is measured the 
permeability flow on current water before verifying an eventual conditioning of the 
diaphragm; in the end, the wine is micro filtered and the permeability debit is determined, 
when this one is constant. 
 
 
 
 
